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SUBJECT  INDEX 

Editorial  Comments  are  indicated  by  (Ed.). 

Enquiries  (Information  and  Advice)  are  indicated  by  (Enq  ). 

Notes  and  very  brief  articles  are  indicated  by  (N.). 

Patents  are  indicated  by  (Pat.). 

Book  Reviews  are  indicated  by  (Book). 

Correspondence  is  indicated  by  (Corr.). 

References  to  full-length  articles  are  indicated  by  simple  page  numbers. 
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Academy  of  Medicine :  Discussion  on 
French  Bread  (Ed.),  i 
Acid  Calcium  Lactates  as  Aerating  In¬ 
gredients  (Pat.),  2G8 
Acids,  Mineral,  Handling  of,  429 
Agricultural  Economy  (Ed.),  343 
Agriculture : 

mechanisation  in  (Ed.),  42 
and  defence  (Ed.),  235 
Air  Conditioning,  400 
Air-Damped  Balance  (N.),  22 
Albumen,  Egg  (Corr.),  227 
AUiminium  in  the  Cltewical  and  Food  In¬ 
dustries  (Book),  217 
Aluminium  Foil : 

application  of,  51 
in  the  foo<l  industry,  50 
packaging,  rt'cent  developments,  52 
Aluminium  in  F'ood,  18 
.Muminium  Plant : 

correct  and  faulty  treatment,  299 
Aluminium  Technical  Data  (Book),  54 
Anchovy  Paste,  Recipe  (Enq.),  302 
Apples,  their  Effect  on  Potato  Sprouting, 

67 

Architecture  and  the  Inxid  Factory,  218 
Arsenic,  Risk  of  Under-Estimating  the 
Amount  Present  in  Materials  (N.),  135 
Artificial  Cream  in  Belgium  (N.),  104 
Asparagus  Canning ; 

(Enq.),  1 12,  434 
and  bottling  of,  125 
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Bacon  E'actories  and  their  Design,  237, 
282,  325 

Bacon  and  Pork  (Ed.),  .}2i 
Bacon,  Standard  required  (Ed.),  41 
Bacteria,  Biochemistry  of  (Ed.),  2 
Bacteriological  Agents  in  Canned  Milk 
(Ed.),  2 

Bacteriological  Test  Tubes  (N.),  124 
Bakers’  Exhibition  (Ed.),  345,  375 
Bakery  Trade,  Progress  and  Develoj)- 
ments,  318 


Baking  Powder,  Preparation  (Enq.),  302 
Barley : 

home  grown  (Ed.),  4 
malting  (Ed.),  384 

Barley  Water  and  Grape  Fruit  Juice 
Beverage  Preparation  (Enq.),  151 
Beef  Policy  (Ed.),  273 
Beer  in  Cans,  48  (Ed.),  118 
Beer  Substitute  (Enq.),  150 
Beetroot,  Bearded  (Enq.),  74 
Benzoyl  Peroxide:  Its  Use  as  a  Bleach¬ 
ing  Agent,  358 

Beverages,  Means  for  Carbonating  (Pat.), 

.417 

Hiochemistry,  Advance  of  (Book),  23 
Biochemistry,  Annual  Review  (Bcx)k),  403 
Biochemistry  of  Bacteria  (Fid.),  2 
Biochemistry,  Fundamentals  of,  in  Rela¬ 
tion  to  Human  Physiolof’y  (B(K)k),  23 
Biological  Processes,  449 
Biscuits:  The  Manufacture  of,  for  Thera¬ 
peutic  Purposes  (Pat.),  379 
Bleaching  of  Glue,  243 
Bl(M)d,  Extraction  of,  from  Meat  (Enq.), 
34 

Boiling  Pan  F'urnaces  (Pat.),  190 
Book  Reviews: 

.■Muminium  in  the  Food  and  Chemical 
Industries,  217 

.\nnual  Revit-w  of  Biochemistry,  23, 
4‘M 

Chemical  Engineering  Plant  Design,  217 
Chemical  Industries,  281 
Chemistry  of  Milk,  The,  257 
Chemistry  and  Technology  of  Wines  and 
Liqueurs,  281 
t\)lorimetric  Analysis,  403 
Eh'ctrolvtic  Oxidation  and  Reduction, 

Flavours  and  Essences,  367 
F'luorescence  Analysis  in  Ultra-Violet 
Light,  23 

F'ood  Industries  Manual,  183 
F'undamentals  of  Bi(Khemistry  in  Rela¬ 
tion  to  Human  Physiology,  23 
Handbook  of  Chemistry  and  Physics,  25 
Handbuch  der  Chemisch-ttH:hnisclien 
Apparate,  217 


Book  Reviews  {continued) : 

International  Repertory  of  Centres  of 
Chemical  DcKumentation,  25 
Manual  of  Modern  CcKjkery,  3O7 
Milk:  Production  and  Control,  3G7 
Next  Flundred  Years,  The,  257 
Saga  of  Coffee,  24 
Salts  and  their  Reactions,  217 
Solutions  of  Electrolytes,  217 
Structure  and  Composition  of  Foods,  24 
Theory  of  Emulsions  and  their  Tech¬ 
nical  Treatment,  24 
Bottle  Agitator,  New  (N.),  183 
Bottling  of  Mineral  Water,  209 
Botulism,  388 

Brabender’s  F'ermentograph,  410 
Bread : 

advertising  campaign  (Corr.),  325 
canning  of,  408 
consumption  and  flavour,  330 
consumption,  fall  of  (Corr.),  13,  22 
consumption  (Corr.),  45 
flavour  in  (N.),  223 
F'rench  (Ed.),  i 

improved  quality  of,  in  France,  92, 
(Ed.)  195 

improvement  in  quality  (Ed.),  43 
making  plant,  new,  315 
manufacture,  moulds  in,  295 
stale,  products  manufactured  from 
(Enq.),  228 

wrapping  problems  (Ed.),  3 
British  Chemical  Plant  Exhibition,  Gg, 
177,  223,  25G 
British  Industries  F'air,  53 
British  Industries  Fair,  Some  Interesting 
Exhibits,  98 

British  Standard  Specifications,  124 
British  Sugar  Corporation  and  Sugar 
Beet,  iGG 
Butter : 

colouring  of  (Ed.),  80 
consumption  in  1933-34  (N.),  135 
flavouring  (Pat.),  341 
and  margarine  in  Central  Europe 
(N-).  -i-Jd 

synthetic  variety  in  time  of  war,  123 
the  use  of,  in  toffee  manufacture,  321 
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By-Products  in  the  F(mh1  liidustrv  (Ed.), 
420 

c 

Caffeine,  Pharmacology  of  (N.),  223 
Cakes  in  Cartons,  46 

California  Pacific  International  Exposi¬ 
tion,  105 

Calves’-foot  Jelly  Manufacture  (Enq.), 
266 

Campden  Research  Station,  Annual  Re¬ 
port  (Ed.),  274 

Canadian  National  Exhibition :  Some  Im¬ 
pressions,  63 

Canning  Exhibition  (Ed.),  421 
Can  Sizes,  Polish  Methods  of  Measuring, 
389 

Can-Cans’  Spring  Golf  Meeting  (N.),  135 
Canned  Beer,  48,  (Ed.)  n8 
bread,  408 

cheese,  advantages  of,  129 

cow  beef  (N.),  135 

foods,  French  attitude  to  (Ed.),  310 

foods,  nutritive  value  of,  26 

fried  fish,  1 34 

fruits,  increase  in  import  of,  134 
grass  (Ed.),  79 

milk  bacteriological  agents  in  (Ed.),  2 
milk  products,  defects  in  (Ed.).  2 
and  preserved  foods,  reserves  of,  in 
case  of  war,  123 
Canning : 

in  France,  90 
progress  (Ed.),  381 
of  salmon  (Pat.),  35 
Cans : 

processing  of,  60 
standardisation  of  (Ed.),  381 
used  for  building  house,  65 
Caramel  and  Toffee  Manufacture,  277,  320 
Carbohydrates  in  milk,  347 
Carotene,  364 

Carotin,  Crystalline,  Solvent  for  (Ed.),  4 
Cartons  used  for  Cake  Packing,  46 
Casein :  Its  Use  in  Milk,  347 
Casings,  Sausage,  Extrusion  of  (Pat.),  35 
Cellulose  Containers  for  Meat  Products, 
250 

Cereal : 

chemistry  in  1935,  19,  42 
food,  baked  (Pat.),  152 
products,  analytical  methods  applied 
to,  31 1.  356,  409 
Cereals : 

coffee  substitutes  from  (Pat.),  3G 
and  dried  milk,  packing  of  (N.),  280 
treatment  of  (Pat.),  417 
Cheese : 

capacity  in  1933  (N  ),  US 

crustless  (Enq.),  74 

natural,  the  packing  of,  in  cans,  1  28 

processing  of  (Pat.),  190 

ripening,  moulds  in,  295 

studies  (N.),  13 

Chemical  Apparatus,  Handbook  oj  (Book), 
217 

Chemical  Documentation  (Book),  25 
Chemical  Engineering  Data  (Book),  281 
Chemical  Engineering : 

Congress,  O9,  256,  447,  449 
and  food  processing,  29C 
Chemical  Plant  Design  (Book),  217 
Chemistry  of  Milk  (Book),  257 
Chemistry  and  Physics,  Handbook  of 
(Book),  25 

Cherries,  Bleaching,  Dyeing,  and  Glaceing 
of,  287 

Chicken  Food,  Manufacture  of,  294 
Chinese  Hen  Albumen  (Enq.),  415 
Chocolate,  Cream  and  INlilk,  Rational 
Production  of,  109 

Churning  and  Separation  :  Experiments  in 
Conm-ction  with  Pasteurised  Cream,  248 
Citric  Acid,  The  Microbiological  Produc¬ 
tion  of,  294 

Clarifying  Agents  for  Gelatin  and  Glue, 
242 


Climate  as  a  Variable  Factor  in  Quality  I 
of  Plants,  84  I 

Cl.  Sporogenes,  Heat-Resistant  Strain  of, 

10 

Ccx;oa  Grinding  (Pat.),  3G 
Cod  Roes,  Smoked  (Enq.),  2GG 
Coffee,  The  Saga  of  (Book),  24 
( offee : 

essences  (N.),  223 
extracts  (Pat.),  114 
preparations,  295 
substitutes  from  cereals  (Pat.),  3G 
Cold  Storage  of  Dates  in  France,  92 
Colorimetric  Analysis  by  Means  of  Plioto- 
Electric  Cell  (N.),  22 
Colorimetric  Analysis  (Book),  403 
Colour  Manufacture,  202 
Colours : 

and  flavours  (Ed.),  193 
for  food,  202 
mixing  of,  205 
in  paste  form,  205 
preservation  of,  205 
use  of.  in  mineral  water  manufacture, 
208 

Common  Herring,  The,  8G,  130,  224 
Composition  and  Structure  of  Foods 
(B(K)k),  24 
Cotulensed  Milk  : 

consumption  in  1933*1934-1935  (N  ). 

135 

manufacture,  349,  423 
Confectionery : 
flavours,  41 1 
packing,  4G 

t'ooling  and  Storage  of  Preserved  Goods, 
(12 

Corrosion-Resisting  Steels  and  Cast  Irons, 
29G 

Corrosion  of  Tinplate,  127 
Cost  of  Living  Index,  194 
Costing  in  the  Jam  and  Allied  Industries, 
181,  211 

Cow  Beef,  Canned  (N.),  135 
Cranberry  Pectin,  Properties  of  (N.).  177 
Cream : 

artificial,  in  Belgium  (N.),  104 
and  milk  chocolate,  rational  produc¬ 
tion  of,  109 
filling  (Enq.),  453 
pasteurised,  245 

Cronshaw,  Dr.  H.  B.,  Resignation  of 
(Ed.),  39 

Crustless  Cheese  (Enq.),  74 
Cucumbers,  Quality  Requirements  for 
Canning,  401 
Curing  of  Herring.  225 
Cyclohexanyl  Esters  as  Flavouring 
Materials  (N.),  148 


Dairy  P'arming  in  India,  44G 
Dairy  Industry,  Protection  of,  in  France, 
92 

Dates,  Cold  Storage  of,  in  France,  92 
Dextrin,  Degradation  of  Starch  to  (Pat.), 
3(> 

Diabetic  bdour  (Encp),  33 
jam  (Enq.),  415 
Diacetyl,  412 

Diluents,  The  Use  of,  in  Colour  Manufac¬ 
ture,  205 

Distillation  Apparatus  (N.),  124 
Dough,  Leavened,  Production  of  (Pat.), 

304 

Dried  Fruits,  444 

Dried  Milk  and  Cereals,  Packing  of  (N.), 
280 

Drip|)ing  Manufacture  (Enq.),  37G 
Drying  of  Foodstuffs  by  Spraying  or 
Atomisation,  297 


East  Mailing  Research  Station  .Annual 
Report,  337 


Effluents,  Treatment  and  Disposal  of,  447 
^  'Ko  * 

albumen  (Corr.),  227 
grading  by  weighing  (Pat.),  41G 
Emulsions,  Flavouring  of  (Pat.),  7G 
Emulsions:  Theory  of  their  Technical 
Treatment  (Book),  24 
Essences  and  Flavours,  Manufacture  of, 

307 

Evaporation,.  Preservation  of  Milk  and 
Fruit  Juices  by  (Pat.),  417 


Farinograph : 

proteolytic  activity  by  the  use  of,  20 
for  testing  hardness  of  wheat,  20 
Farm  to  Factory  (Ed.),  235 
Farming  and  Defence  (Ed.),  420 
Fats,  The  Use  of,  in  Toffee  Manufacture, 
321 

Fertiliser  Treatment  for  Plants  to  Influ¬ 
ence  Quality,  84 
Fertilisers : 

nitrogenous,  for  improvement  in 
plant  production,  84 
|K)tassic :  their  influence  on  root  crops 
and  potatoes,  85 

Fish : 

composition  of  (Enq.),  74 

earthy  odour  in,  due  to  actinomyces 

(N.),  133 

fried  and  canned,  134 
and  meat  pastes,  preparation  of 
(Enq.),  151 

possibility  of  consuming  it  when  un¬ 
wholesome  (Ed.),  120 
Fish-Liver  Oils,  Extraction  of  (Pat.),  41G 
Flavour : 

in  bread  (N.),  223 
tests  of  pasteurised  cream,  247 
Flavouring : 

emulsions,  200 
of  emulsions  (Pat.),  7G 
essences  (N.),  3G6 
essences  in  ice-cream,  9G 
materials,  choice  of,  213 
of  mineral  waters,  208 
problems  unsolved,  41 1 
Flavours  and  Essences,  Manufacture  of, 

367 

Flavours : 

and  colours  (Ed.),  193 
in  foodstuffs,  199 
Flour : 

confectionery  in  the  home,  332 
diabetic  (Enq.),  33 
and  grain,  storage  of  (Ed.),  309 
Foaming  Drink,  Cold  (Enq.),  33 
Fodder,  Green,  I*reservation  of  (Pat.),  379 
Food,  Health,  and  Income  (Book),  140 
Food,  Health,  and  Vitamins  (Book),  299 
Food  Industries  Manual  (B<x)k),  183 
Food  .l/awM/ac/wre  Golfing  Federation  (N.), 
97,  (N.)  428 

Food  Values  at  a  Glance  (Book),  299 
Food : 

at  the  American  Exposition,  105 
colours,  202 

colours  in  New  Zealand  (N.),  451 
and  the  consumer  (Ed.),  40 
consumption  of  (N.),  124 
and  defence  (Ed.),  419 
for  animals  (Pat.),  7G 
from  wood  (Ed.),  15G 
group  in  Manchester  (Ed.),  i 
annual  meeting  of,  201 
visit  to  Holland,  258 
habits,  faulty,  diseases  due  to  (Ed.), 
80 

and  hygiene  (Ed.),  271 
industries  in  France,  90 
industry  in  Russia,  144 
marches  on,  4G 

men,  refresher  courses  for  (N.),  28G 
packaging,  trend  of,  49 


Jan.'Dec.,  1936 


Food  (continued) : 

processing  and  chemical  engineering, 
296 

research  abroad  (Ed.),  41 
reserves  in  case  of  war,  12 1 
science,  the  advancement  of  (Ed.), 
343 

scientists  (Ed.),  40 
standards,  improvement  in  (N.),  124 
supplies  in  the  event  of  war  (Ed.), 
117,  (Ed.)  155,  (t'orr.)  176,  (Ed.) 
194.  (Corr.)  222,  (Ed.)  382 
and  the  world  (Ed.),  39 
h'oods : 

displayed  in  Toronto,  O3 
nitrogen  in,  new  methorls  for  the 
determination  of  (N.),  89 
wrappings  for  (Ed.),  120 
h'oodstufis : 

and  micro-organisms  (Ed.),  i 
testing  of,  in  Holland,  259 
l''ranc,  Devaluation  (Ed.),  382 
h'rance.  Food  Industries  in,  90 
Freezing  of  Fruit  for  Use  in  Jam,  160 
French  Bread  (Ed.),  i 
Frozen  F'ood  Industry  in  Japan,  449 
h'ruit ; 

flavour,  powdered,  manufacture  of 
(Enq.),  150 

juices,  preservation  of,  417 
mould  spoilage  of  (Ed.),  2 
preservation  of  (Pat.),  36 
preservation  of,  for  out-of-season  jam, 

159 

products,  new  (Ed.),  119 
j)roducts  research :  position  at  Long 
Ashton,  173 

pulp,  cold  processing  of  (Enq.),  266 
sauce,  manufacture  of  (Enq.),  150 
syru|)s  for  flavouring  milk,  197 
F'ruits,  Dried,  Use  of  Sulphur  Dioxide  in 
(Enq.),  188 

Fruits  and  Vegetables :  Their  Structure 
and  Composition  (Book),  24 
F'umigation  (Ed.),  236,  449 
F'ungi,  Application  of  (Ed.),  2 


G 

Gas : 

attacks  and  food  stocks  (Ed.),  308 
production,  measurement,  409 
Gelatin,  The  Use  of,  in  Wine  Making,  302 
Gelatine,  Etlible,  New  Canadian  Standards 
for  (N.),  187 

Gelatines  ancl  Glues,  Clarification  and 
lileaching  of,  242 

Genetics,  Progress  through  (Ed.),  84 
(iinger  Marmalade  (Enq.),  189 
Glace  Cherries : 

refrigeration  of  (Enq.),  376 
(Enq.),  188 

Glass,  Sterilisation  of,  61 
Glucose,  Standardised  Preparation  of 
(Ed.),  2 

(dues  and  (ielatines.  Clarification  and 
Bleaching  of,  242 
(duten  in  French  Flour  (Ed.),  i 
(dycerol.  Synthetic,  Manufacture  of,  294 
Grading  Plant  (Pat.),  7O 
Grain  and  Flour,  Storage  of  (Ed.),  309 
(irapefruit  Juice  and  Barley  Water  Bever¬ 
age,  Preparation  of  (Enq.),  151 
(irinding  of  Cocoa  (Pat.),  3G 
Ground  Nut  Oil,  Sale  of,  in  the  U.K. 
(N.),  85 

(>um  fragacanth  in  Piping  Jelly  (Enq.), 
453 

H 

Halibut  Liver  Oils,  Character  of  (N.),  22 
Ham ; 

canning  in  P'rance,  262 
certificates  for  (Enq.),  338 
cooking  of  (Enq.),  150 
tinned,  processing  of  (Enq.),  376 


Harvest  Conditions  (Ed.),  308,  (Ed.)  383 
Hazelnut  F'lavour  (N.),  301 
Health  and  Nutrition  (Ed.),  80,  (Ed.)  118 
Health,  Food,  and  Income  (Book),  140 
Heat : 

penetration  tests  in  the  canning  of 
Christmas  puddings  (Enq.),  338 
transfer  values  in  pasteurising  cream, 
24G 

Herring ; 

chief  characteristic,  88 
commercial  processes  for  the  curing 
of,  225 

the  common,  8G,  130,  224 
food  value  of,  88 
life  cycle  (Corr.),  75 
natural  enemies,  89 
preservation  of,  by  refrigeration,  227 
Herrings,  The  Habitat  of,  8G 
Hofius  Process  of  Milk  Production,  357 
Honey : 

butter  (Enq.),  452 
cream  (Enq.),  452 
imitation,  manufacture  (Enq.),  415 
jelly  (Enq.),  452 
Producers  Association  (P^d.),  274 
production  (Ed.),  345,  (P2d.)  384 
Hydrogen  Peroxide  in  C'ake  Making  (Pat.), 
208 

I 

Ice-Cream : 

bars,  manufacture  of  (Enq.),  149 
flavouring  essences  in,  9G 
plant,  5 

Illuminated  Drinks  in  the  U.S.A.  (N.), 
14G 

Intestines,  Salting  of,  Prior  to  Use  as 
Sausage  Skins  (Pat.),  454 
Invert  Sugar  Manufacture  (Enq.),  415 
Iron  Ration  for  British  Army  (N.),  22 


J 

Jam: 

and  allied  industries,  costing  in,  i8i, 
211 

manufacture  (Enq.),  377 
preserving  fruit  for  the  out-of-season 
type,  159 

prevention  of  mould  growth  in  (Pat.), 
2G8 

standards  (Enq.),  383 
type  of  plant  most  suitable  for  the 
manufacture  of,  298 

Jellies : 

rates  of  setting,  1G2 
weeping  of,  1G2 
Jelly: 

cubes  (Enq.),  413 
maker’s  test  (Enq.),  189 


E 

King  Edward  and  Industry  (Ed.),  193 


L 

Latex  Solutions  in  Connection  with  Fruit 
Preservation  (Pat.),  3G 
League  of  Nations,  Nutrition  Committee 
of  (N.),  104 

Leavened  Bakery  Products  (Pat.),  417 
Leavening  Agents  (Ed.),  307 
Legal  Requirements  with  regard  to  Food 
Colours,  202 
Lemon : 

cheese  (Enq.),  151 

and  orange  oil  extraction  (Enq.),  414 
peel,  brining  and  pickling  of  (Enq.), 
339 

Ling,  Salt-Cured,  Testing  for  the  Presence 
of  P'ormaldehyde  in  (N.),  135 
Liqueurs  and  Wines.  Chemistry  and 
Technology  of  (Book),  281 


Long  Ashton  Research  Station,  Annual 
Report,  Note  on  (Ed.),  275 
Lupin  Seeds,  Oil  Content  of,  for  Use  in 
P'ood  (Pat.),  7G 

M 

Machinery  Review,  14,  15,  440 
Malt : 

coffee,  preparation  of,  from  cereals 
(Pat.).  36 

sugar,  manufacture  of  (Enq.),  151 
Malted  Milk,  Manufacture  of,  360 
Malting  Barley  (Ed.),  384 
Margarine  and  liutter  in  Central  Europe 
(N-),  223 

Marine  Products,  Preservation  of  (Pat.), 
152 

Marketable  Empire  Products  (N.),  85 
Marmalade : 

manufacture  (Enq.),  188 
mould  growth  on  (Enq.),  413 
Mayonnaise  Manufacture  (Enq.),  303 
Meat : 

chilled,  conditioning  of,  in  storage  or 
transit  (Pat.),  417 

cooking  process,  improved  (Pat.),  3G 
and  fish  pastes,  preparation  of  (Enq.), 

151 

glaze,  white,  manufacture  of  (Enq.), 
339 

and  meat  products  (Ed.),  233 
and  meat  products,  materials  used  in 
the  construction  of  plant  for  the 
manufacture  of,  298 
products  (Ed.),  233 
products,  cellulose  containers  for,  250 
protein,  food  preparations  (Pat.),  77 
transport  on  the  Stwkholm  Nynas 
Railways,  2G0 
Meat  Canning : 

(Enq.),  Ill,  142 
important  aspects  of,  18G 
principles  an<l  practice  of,  59 
Medical  Research  Council  Report,  141 
Metal  Foils  used  in  the  F'ood  Industry,  50 
Methylene  Blue  Reduction  Test  in  the 
Control  of  Milk  Supplies,  372 
Microbiology : 

of  fresh  and  canned  foods,  385 
industrial,  293 
Micro-Organisms : 

in  bread-making  (Ed.),  3 
and  foodstuffs  (Ed.),  i 
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